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Abstract Efects o fam ount ofadded rice powder added sal
fmentton temperature and tme on the qualiy of
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1 e £ 1) ot AR R TR ) 5 T
0 0
v w ") (mg/g) (%) (mg/g)
0 5.25%0. 04 0.51%0. 02 25. 42 £0. 24 5.83%0.03 2.16%0. 17¢
15 4.87%0 o4 0. 67 0. 02° 27. 04 £0. 43 6 17t0.11° 2. 20£0.06b°
30 4.81%0. 02° 0. 69 £0. 02° 27. 20 £0. 22" 6. 43%0.77" 2.40%0. 06"
45 4.73£0. 02¢ 0.59%0. 02 28 1610.32° 6. 86 0. 02 2. 30 20. 08"
60 4.83+0 02" 0.56%0. 01° 28.24%0. 08 6 92%0.10° 2 361004
: 100g 45ml, 8g 20g;
p< 0. 05,
2 £ 1 ] it ot S £ S
e o e (mg/g) (%) (mg/g)
1.0 4.34%0. 02 0.70 %0. 01* 22 91+0.57° 6 16X0.10° 2.30%0 11°
2.0 4. 47%0. 02° 0. 66X0. 01 22.50£0.53" 64910 16 2.231+0. 24
3.0 4.45%0. 02 0.61%0. 05" 21 7104 6. 70 £0. 09° 1. 78%x0. 13
4.0 4.60%0 03 0. 660 05* 20. 86 £0. 17 7.10%0. 14 L. oo 10
5.0 4.67%0. 03 0. 6410 05* 20. 87£0.07° 7. 62£0. 03 1. 93%0 10
3 i7F 0 1) i b SO 0% 5 1
N 0
) w ") (mg/g) (%) (mg/g)
15 4.89£0. 04 0. 50 0. 02° 22 8510. 10" 5. 85%0.05° 1.69£0. 02
20 4.81%0 01" 0.56%0. 02° 29. 16F0.11° 6 34%0.07 2 00%0.03°
25 4.39%0. 02 0.90%0. 01" 28. 85 10. 00" 7. 3210, 04° 2.74%0. 13°
30 4.55%0. 01° 0. 86 0. 03° 26. 98 0. 50° 7. 850 04" 3071013
35 4.51%0. 03° 1. 31 £0. 03° 32. 16 0. 05° 8 99%0 17 4.06%0 11°
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4 i/E £ 1) i b SO 9% 5
0
() w ") (mg/g) (%) (mg/g)
24 5.93£0. 022 0. 33 £0. 03¢ 23. 80 £0. 07 5.78£0. 07 L. 460 12
36 5.17%0 02" 0. 40 %0 01° 25. 04£0. 14 6 260 04° 2.01%0 ¢
48 4.75%0. 02° 0.55%0. 02 25. 35 £0. 24" 7. 00£0. 02 2 38%+0.03"
60 4.55%0. 03¢ 0.70 0. 01° 25. 4410. 13" 7.02%0. 1" 2.71x0. 05°
72 4.56£0. 02 0.72 %0 01° 27. 22£0.03° 7. 89£0.05° 2.69 0. 06"
5
A B C D
(g/100g)  (g/100g) (<) (h) i (%) (mg/g) (%) (mg/g)
1 30 20 20 48 4.41 0.70 23. 59 5.65 L 33
2 30 30 25 60 4.17 1. 14 24. 63 6 20 216
3 30 40 30 72 4.23 1. 16 23. 59 7.72 2 85
4 45 2.0 25 72 4.13 1.23 25. 83 673 2. 87
5 45 3.0 30 48 411 1.12 21. 36 7.05 222
6 45 4.0 20 60 4.05 1. 05 27. 44 6 66 1. 67
7 60 20 30 60 3.98 1. 65 29. 21 6. 69 277
8 60 3.0 20 72 3.94 1.14 27. 32 6 45 L 32
9 60 4.0 25 48 4.17 0.92 21. 34 659 L 77
6
M
1191.2/< 0. 0001 584 59/< 0. 0001  146. 62/ < 0. 0001 9.26/< 0. 0017 56.55/< 0.0001

211. 00/< 0. 0001
55. 87/< 0.0001
592 68/< 0. 0001

230. 69/< 0. 0001
1275.31/< 0. 0001
1479. 66 /< 0. 0001

144. 59/ < 0. 0001
155. 49/ < 0. 0001
847.84/< 0. 0001

40. 43/< 0. 0001
83.68/< 0.0001
32.09/< 0. 0001

158 55/< 0. 0001
1485. 51/< 0. 0001
326. 66/< 0. 0001
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Abstract Lotus seeds fom HuBe iHongHu county w as used as
materab n ths expemment the d—amyhse method
hot water

d ifle rent
methods of bus seed pretreament were stud éd.

was sebcled which was beter than the
extracton. Afier treated wih a-amyhse
Lotus seed juice whih got hwugh difeent methods
had dverse components Micowave method could

ho !l the componenteffectiely n bus seed pice 0f3g

bus seed ter was conkent of solubb solds
89. 54%, wulsugarlo . The smaller the btus seed
dameter dstrbuton the better effct of
gehtnzaton the hgher extacton, towlsugar and
vicosiy On contray, freezng restan these
mpacts
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